Nitrite in meat products determined by fluorescence quenching of p-aminobenzoate ion.
A direct fluorometric method is presented for determining nitrites in meat products by means of quenching. The extracted sodium nitrite is consumed in a diazotization reaction with a measured excess of the fluorescent reagent p-aminobenzoic acid (PABA) in boiling water and at pH less than or equal to 1.4. The amount of decrease in fluorescence (quenching) of PABA, in alkaline medium (pH 11.0) with excitation at 265 nm and fluorescence at 339 nm, is directly related to the amount of nitrite present. The slope for that standard curve is 1% decrease in relative fluorescence intensity per 2.76 ppm NaNO2. Results obtained for a series of 20 meat samples analyzed by this fluorometric method are in good agreement with results obtained by a colorimetric method with an average difference of +/- 6.1 ppm NaNO2.